
Project Description – 

3740 Park Sierra Drive   -   The Artivan Dance and Banquet Center 

Our proposed project is a unique combination of dance instruction school, banquet center, and 
eventually a possible kitchen facility. The Dance Center has operated in Riverside for over 20 
years, offering world class dance instruction, providing a destination where dance enthusiasts 
meet to practice and socialize, and creating an elegant venue for hosting private parties. We are 
looking to simply continue our outstanding record of quality of service and offering a safe public 
environment. We have met with the property manager of the Park Sierra Entertainment Area 
and the manager of the Red Lobster. Both were very welcoming and enthusiastic about not only 
our renewal of the property, but also of our intended use and how it will enhance the activity of 
the center. We have also met with the Riverside Police Department both to make clear our vision 
of our proposed activities and clientele, and to convey our intent to comply with any public safety 
measures that they may recommend now and in the future.  Please refer to the chart included 
describing the intended hours of each activity. The overall activities associated with each of these 
businesses will include the following: 

Dance instruction school – 

Private Lessons 2-10 Students (10am-6pm M-F, by appt space permitting) 

Group classes  20-30 Students (6-9pm M-F, 10am-3pm Sat, 1-5pm Sun) 

Dance lessons for both individuals and small groups, will take place throughout the day and early 
evening. We will advertise just like other dance studios looking to build their respective 
businesses, using internet, email, printed flyers, and referrals to reach out to our potential clients, 
those people who want to learn to dance.  

Practice/social nights - aka “social mixers” 40-100 people (9pm-12am M-F, 5-9pm Sun) 

Typically, dance studios hold these practice nights once a week for the purpose of promoting 
practice and more importantly, to help their clients enjoy the benefits that social dancing offers, 
including but not limited to, exercise, stress relief, improved self-esteem, making new friends, 
and improved social life. Instead of making all the students come once a week to dance to all 
different genres of music, our intent will be to have practice/social sessions take place each 
evening immediately following the class of their particular interest, providing a facility where 
they can practice and perfect their newly learned skills and make new friends in a social 
atmosphere. A tentative schedule will include:        Mondays 
– Swing and Lindy Hop classes followed by practice night.     Tuesdays – 
Ballroom Mix classes followed by practice night.                Wednesdays – Country 
line dance, WC Swing and 2-step classes followed by practice night. Thursdays – Salsa, Bachata, 
Cha cha classes followed by practice night.   Fridays and Sundays – Genre TBD 
classes followed by practice time. 
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We intend to promote the practice time (social mixer) through our email list, which includes past 
and present students, and by word of mouth to other local dance studios and dance social groups. 

The music provided for the dance school activities will be almost completely prerecorded music 
that will be played at a level where our typical client (dance enthusiast) can easily hear and feel 
the beat, but one at which they can talk to each other while practicing and have conversations 
with friends. Any live music would be along the lines of a lounge quartet, acoustic swing band, or 
traditional latin rhythms band. Quality of music, not excess volume and vibration is what is 
important to our patrons. 

Banquet/Event Center – private, by reservation parties and events will be offered on weekends. 

Maximum number of attendees for each activity will be determined by local codes but I would 
project average attendance to be: 

Banquets/Private parties by reservation  100-250 people (6pm-1am Fri, 1pm-1am Sat, Sun) 

All parties will go through a screening process and will be required to fully disclose the type of 
party or event, the number of attendees, and the activities they intend to have during the event 
on our venue contracts. We will maintain strict limitations on number of occupants and the 
intended activities both for safety and potential damage to the facility. Music for the events will 
be provided either by our preapproved list of vendors or will need to be approved through a 
vetting process as part of the contractual agreement for the event. 

Future Kitchen/On-sale license – Presently, the kitchen will not be used for food production. The 
size of the kitchen will be reduced and the equipment removed. However, as the dance and 
events center businesses progress, we will explore various options for the renewal of the kitchen 
facility. Possible uses would include leasing the kitchen to an experienced catering company for 
both outside and in-house contracts, and/or offering light food and beverage to weekly patrons 
of the dance classes.  

Lounge Area – The lounge area as demonstrated in the floor plan, will consist of a service area 
for beverages, open seating area for tables and chairs, and a dance floor. The primary function 
of the room will be to accommodate dance classes, practice sessions, and small private parties. 
The room will be utilized to support the dance activities previously listed, by offering the students 
a place to change their shoes or to take a break between classes or while practicing. Furthermore, 
the room will be utilized only when supervised dance activities are taking place, and will not have 
additional hours outside of those scheduled activities.                                  Many students make 
friends with others during classes and typically would meet at a nearby restaurant to enjoy a late 
snack and a glass of wine or beer after class. This is the main reason we would like the option of 
an on-sale license. After meeting with the ABC official, we concluded that an on-sale license #42 
for only the portion designated as room #2 would be the best choice of license at the present 
time. This will allow us to create a gathering place at our location for all ages and keep control of 
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sales by separating the services of the areas. We are not interested in being confused with a bar, 
attracting people to our place simply to drink and hang out. The purpose of the license is simply 
to be able to offer our dancing customers (very light drinkers at best) the extra service. Our 
weekly clients are dancers who might like to have a beverage, not drinkers who might like to 
dance. 

In addition to the required security service as stated by police review and catering staff, we will 
always have at least 2-3 managers on site assist security through observation of activity. (please 
refer to attached security and alcohol management plan) They will also assist the catering service 
with supplies or directions that they may require and will be trained to answer any concerns of 
the clients quickly, without issue. 

One of the unique features of the business is that it is most active and populated when most of 
the surrounding business are less busy or even closed. During daytime hours Monday-Friday, 
activity is relatively low as most students at that time are retired or not working. The busiest time 
will be after 7pm Monday – Friday, and after 5pm on Saturday evenings. With that normal 
schedule for our business, we feel that it will have very little, if any, effect on surrounding 
businesses, traffic, or parking. We have upgraded our parking area lighting with high efficiency 
LED lighting, as well as security lighting.                                                                                                 No 
lasers or neon lights will be directed toward windows with the possibility of creating excessive 
light or glare to the immediate surroundings. We will make every effort to remain conscious of 
our effect on the surroundings and will not tolerate excessive light or noise escaping the facility 
and affecting our neighbors. We feel that what will set us apart is our excellent service, attention 
to detail, (which includes how our image is projected outside the building) and our ability to 
create an elegant first-class event and atmosphere. 

Security and Safety During Events: During any of the events, upon entering, the patrons and the 
festivities are to remain inside. No exiting and reentering during the event, or loitering in the 
parking lot will be tolerated, and will be clearly stated in our contract and will be enforced by the 
security staff. 

1. During banquets and large dance events, uniformed security guards will be in place to
scan patrons and check reservations for entry. We will contract the appropriate ratio of
guards per attendee as described by the city’s requirements. In addition, we will have a
minimum of 2 members of our management team on site during all events.

2. Any alcohol sales during banquet operations will be at the direction of an outside catering
service with proper and current permits in place.

3. The facility will have complete interior and exterior video camera coverage. The system
will monitor all activities and will be able to maintain footage for 14 days after any
reported incident in case a review is required.
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4. The business/activities that will be promoted at The Artivan will be one of two types.
1.Either an individual or family looking for a unique venue for private celebration parties
that are not open to the public, or 2. for dance related activities that offer not only
instruction, but also will promote, and demonstrate the skill and artistry of
ballroom/social/partner dancing. While the venue will be open to the public, it will be
made obvious to the public, that the emphasis of the business will be on activities for
skilled or those who strive to be skilled dancers. The promotion of those activities will be
achieved through our network that we have established during the last 25 years of doing
business in the Inland Empire. The serving of beer and wine, soft drinks, bottled water,
and light snacks will be incidental to the main activities that the patrons will be taking part
in. Any special event functions, ie Halloween, New Years, Valentine’s etc., will be
conducted as either a private, reservation only party, or will be organized through our
staff and student body and promoted throughout, and reservations taken from, our
network of dance enthusiasts.

5. Last call will be 30 minutes prior to closing. Please see hours of operation chart for nightly
closing times.
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Projected Times & Occupancy of Activities
10:00am 11:00am 12:00pm 1:00pm 2:00pm 3:00pm 4:00pm 5:00pm 6:00pm 7:00pm 8:00pm 9:00pm 10:00pm 11:00pm 12:00am 1:00am

Monday

Room 1

Room 2

Tuesday

Room 1

Room 2

Wednesday

Room 1

Room 2

Thursday

Room 1

Room 2

Friday

Room 1

Room 2

Saturday

Room 1

Room 2

Sunday

Room 1

Room 2

Private Lessons and Typical Occupancy Scheduled Closing

Reserved Classes/Meetings    2 - 30 people

Scheduled Classes and Typical Occupancy

   Private Lessons  6 - 60 people

Practice Night and Social Mixer Typical Occupancy

Various Genres     40 - 100 people

Reserved  Banquets and Typical Occupancy

Private Family Celebrations 100 - 250 people
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